
Chili Cheese Cornbread 

1 (14.5-oz) pkg. fat-free honey cornbread mix 
¾ cup mexicorn, drained 
2 tsp. diced green chilies 
½ cup nonfat shredded cheddar cheese 

Directions: 

1.	 Preheat oven to 400 degrees. 

2.	 Spray 8x8-inch baking dish with cooking spray.  Prepare cornbread mix according 
to package directions; fold in mexicorn and green chilies. 

3.	 Spread batter into baking dish. Bake 10-15 minutes until toothpick inserted in 
center comes out clean.  Sprinkle cheese over top of cornbread and bake 5-8 
minutes until cheese is melted and bread is lightly browned. 

Nutrition Facts per serving: 

Calories 139 
Fat 0 g 
Carbohydrates 30 g 
Protein 4 g 
Cholesterol    0 mg 
Dietary fiber 1 g 
Sodium 526 mg 
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